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Lakes Entrance Festival of St. Nicholas 

The Festival of St Nicholas is in it's 
second year and has grown to 
include for this year a dynamic 
program of cultural and enter-
taining possibilities, all relevant to 
the Lakes Entrance region. 

As the Patron Saint of Seafarers 
and Travellers, the name of St 
Nicholas is recognised by commu-

nities worldwide and in particular, 
is synonymous with the Fishing 
Industry. Since Tourism and Com-
mercial Fishing are the main in-
dustries of Lakes Entrance, using 
the St Nicholas theme for the Fes-
tival sits extremely well with 
Lakes Entrance. 

The main highlight  is the Blessing 

of the Fleet and Opening Cere-
mony on Saturday the 5th De-
cember. 

Lefcol/Leftrade is very pleased to 
be jointly sponsoring the Blessing 
of the Fleet..  

For more details visit  
www.festivalofstnicholas.org.au  

SIV Update 
Ian Knuckey and Chris Calogeras 

ran an information session at 

Melbourne Wholesale Fish Mar-

ket on the 5th of November 

which SIV attended. They in-

formed industry about the cur-

rent FRDC funded project 

‘Empowering the Fishing and Sea-

food Industry Research, Develop-

ment and Extension’.  A web-

based project registry is being 

developed to ensure a transpar-

ent process for linking industry 

people with RD&E service provid-

ers and funders. 

The Giant Crab TAC Forum fol-

lowed by a Rocklobster Manage-

ment workshop was held in 

Queenscliff on the 9-10th Novem-

ber at DPI.  It was agreed that the 

Giant Crab TAC would remain at 

25 tonnes for the next quota 

year.  The Rocklobster manage-

ment workshop addressed con-

cerns raised by industry, and 

ways to resolve these issues were 

discussed. 

SIV has applied for funding to fa-

cilitate 16 young professionals in 

the seafood/fishing industry to 

attend Seafood Directions 2010 

and workshop specifically de-

signed to develop leadership 

skills. Each state/territory seafood 

council (or similar) will nominate 

2 individuals to represent the 

next generation at the confer-

ence.  

SIV attended the Victorian Marine 

Forum run by the Victorian 

Coastal Council on Monday the 

16th November. Issues such as co

-management, protecting the ma-

rine environment and climate 

change were addressed by speak-

ers including Vin Gannon 

(Victorian Abalone Divers Associa-

tion) and Bill Allen (Victorian Eel 

Fishermen’s Association). See 

page  2 for more details. 

Ross attended the SeaNet Na-

tional Steering Committee Meet-

ing in Adelaide and also attending 

the RD&E workshop in Adelaide 

were progress was made with the 

National Primary Industries Re-

search, Development and Exten-

sion Framework. 

SIV has also had the protected 

species reporting Amnesty ex-

tended for licence holders in 

Rocklobster, Giant Crab and scal-

lop. Further details on 

www.siv.com.au.  



The Victorian Marine Forum ex-
amined the marine environment 
by focussing on three key areas.  
1. Why is the marine environ-

ment important to Victori-
ans? 

2. Who is responsible for the 
marine environment? 

3. How do we respond to a 
changing marine environ-
ment? 

 
The forum’s aim was to create a  
greater understanding of the ma-
rine environment and potential 
upcoming threats due to climate 
change. 
 
The first facilitated panel session 
included a member from VADA, 
VRFish, Surfing Australia, Parks 
Victoria and a student. Each rep-
resentative spoke about what the 
Victorian marine environment 
means to them. Major features of 
importance to these individuals 
can be summarised as; 
 This is my workplace, this is 

my lively hood, therefore 
we need to look after it, 

 Victoria is lucky to have 
such pristine, cool waters, 

 I love my job working in the 
marine environment, 

 It’s a source of food for us, 
keep the environment 
clean and we have healthy 
fish to eat. 

 Fishing is a way to relax and 
escape. 

 
Using the eel and snapper fishery 
as case studies, a panel discussion 
facilitated by Chris Smyth from 
the Australian Conservation Foun-
dation addressed the concerns 
over who really looks after the 
marine environment? Who is re-
sponsible? Given a brief on both 
the eel and snapper life history, it 
was shown that both these spe-
cies inhabit many different envi-
ronments during different phases 
of their life cycle. The eel for ex-
ample,  spends some of its life in 
freshwater and estuarine habitats 
and then runs out to sea to 
spawn. During this process the eel 
encounters many jurisdictions in 
terms of managing the fishery. 

Freshwater and  estuarine envi-
ronment’s may be managed by 
local government (e.g DPI, 
CMA’s), marine environments 
may be managed by both state 
and Commonwealth Government 
departments (e.g. DPI, AFMA) and 
in some cases other countries 
when eels enter into their exclu-
sive economic zone. So to effec-
tively manage any fishery , the 
whole ecosystem based approach 
must be considered.  EBM can be 
achieved by local municipalities 
controlling simple regulatory 
schemes, and simultaneously 
sharing information with larger-
scale networks.  
 
Response to a changing marine 
environment brought about ques-
tions such as what changes can 
we tolerate? What changes can 
we adapt to and what scenarios 
must we act to prevent? The gen-
eral consensus was to ensure 
there is a future for the Victorian 
marine environment.  All we can 
do is be prepared and have adap-
tations plans in place. 

The Victorian Marine Forum 

East Gippsland Small Estuarine Fisheries Assessment Workshop 

available research and monitoring 
data, including catch records and 
angler interviews. Observations 
and views on the status of the 
fishery and future research priori-
ties will be sought from those at-

An East Gippsland Small Estuarine 
Fisheries Assessment Workshop 
will be held on Thursday 3rd De-
cember at the DPI Offices, 171-
173 Nicholson St, Orbost. 

The workshop will examine all 
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tending as a contribution to the 
assessment process.  

To register your interest in at-
tending please contact Karina 
Ryan on 03 5258 0327. 



$2.6 Million for more sustainable future for Seafood Industry 

The Rudd Government will boost 
its support to the Australian sea-
food industry with an injection of 
$2.6 million for environmental 
management. Minister for Agri-
culture, Fisheries and Forestry 
Tony Burke, said the funding 
would employ SeaNet extension 
officers to provide environmental 
advice to commercial fishers and 
seafood farmers over the next 
four years.  

“Australia’s seafood industry is 
dedicated to best practice and is 
recognised as world leaders in 
sustainable fisheries manage-
ment,” Mr Burke said. “Known as 
the Landcarers of the sea, SeaNet 
officers have been working with 
industry providing knowledge and 

improving skills in managing the 
resources our seas and oceans 
provide.” “SeaNet officers help 
build on the work that fishers do 
every day in managing our fisher-
ies resources sustainably.” 

SeaNet work closely with industry 
to reduce the impacts from fish-
ing on protected and high-risk 
species by aiming to minimise the 
catch of non-target species 
(bycatch). SeaNet has been oper-
ating for more than 10 years un-
der OceanWatch and has worked 
face-to-face with more than 7000 
fishers in 135 fisheries around 
Australia. OceanWatch, in part-
nership with researchers, seafood 
industry associations and govern-
ment agencies, works with com-

mercial seafood producers, man-
agers and the community to de-
velop new technology and guide-
lines to move Australia towards 
world’s best practice in the sea-
food industry. 

“This new Australian Government 
funding for SeaNet will help im-
prove uptake of sustainable prac-
tices across the fishing industry, 
such as the National biofouling 
management guidelines for com-
mercial fishing vessels,” Mr Burke 
said. “Preventing biofouling, the 
growth of marine organisms on 
underwater surfaces such as ves-
sel hulls, has dual benefits. “It 
reduces marine pest invasions in 
fishing grounds and fishing ports 
while also delivering significant 
cuts in fuel consumption.” 

From the Giant Crab Stock Assess-
ment Workshop data collected 
and analysed by Fisheries Victo-
ria, it was stipulated that all catch 
from this industry was targeted. 
By-catch was minimal with Hermit 
crabs the main species. It was 
also found that smaller crabs are 
preferred for marketability and 
fishermen are tending to fish fur-
ther offshore and more days at 
sea to access the smaller crabs.  

Issues raised by industry were the 
accuracy of calculating CPUE 
(catch per unit effort). This will be 
reviewed by Fisheries Victoria to 
perhaps include a 4 day soak time 
as apposed to effort calculated on 
pots per 24hour lift. The 24hour 
lift data was suggested by indus-
try to have inaccuracies due to 
pots staying in the water for 
longer periods.   

The Giant Crab TAC Forum came 
to a consensus that the TAC 
should remain at 25tonne for the 
next quota year.  

The Rocklobster and Giant Crab 
Fisheries Management Workshop 
on the following day presented 
information to industry on the 
2008/09 compliance and cost re-
covery, new consultative arrange-
ments through DPI, procedures 
for future TAC forums, FRDC pro-
jects and potential other re-
search. Industry was allocated 
time at the end to discuss their 
issues and concerns. These con-
cerns discussed can be broadly 
listed as; 

 Comparative fishing re-
search (MPA) 

 Funding for Southern Rock-
lobster 

Giant Crab and Rocklobster Management Workshop 
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 GPS reference points -chart 
datum 

 TAC reductions and quota 
units 

 Polling in management 

 Start of season 

 2009 TAC forum Warrnam-
bool 

 Climate change adaptation 
program 

 Cost recovery on units 

 

A communiqué for the forum and 
workshop will be released by the 
independent chair Ian Cartwright. 

For further information on SeaNet and OceanWatch go towww.oceanwatch.org.au 



 

William Angliss Institute Seafood Short Courses 

will be about simple, fabulous 
flavours, quick preparation and 
an introduction to many new in-
gredients. A late lunch over a 
glass of wine will be a fitting end 
to the culinary adventure.  

Maximum of 12 people per tour.  

This tour includes transport, 
morning coffee, cooking, lunch 
and wine.  

Cost: $225 Chef: Walter Trupp 
Single session: 9am - 330pm 

Sat 5th December FULL 

New dates to be announced early 
December! 

Introduction To Simple Seafood 
Cooking  
Seafood is highly nutritious and 
very tasty requiring only minimal 

preparation and cooking and is 
ideal for our hectic lifestyles. This 
courses commences with a trip to 
the Queen Victoria Market where 
you can select and purchase your 
own piece of fish.   This practical 
course will show you how to se-
lect fresh seafood, and how to 
prepare and cook a variety of sea-
food including your own market 
selection.   A great hands-on 
course to learn to enjoy cooking 
with seafood.  

Cost: $250 Chef: David Johnson  

1 session: 8.30am - 4.30pm 
Saturday February 4 , 25 and 
May 13  

Go to www.angliss.edu.au for 
further details. 

 

William Angliss are offering short 
courses in all things seafood. 

Shop & Cook Tour - Seafood  

Cooking isn't just about the 
kitchen; it's about the shopping 
too. The Shop and Cook Tour will 
take you to a foodies' paradise. 
You will delve into the market 
stalls, and be intrigued by the ar-
ray of fish available, be impressed 
by the learning experience and be 
tantalised by the idea of cooking 
up a seafood fantasy lunch. By 
going to the source of these great 
products, talking about them, 
seeing what makes the best com-
pared to what is indifferent gives 
people confidence to try new in-
gredients. It will then be back to 
William Angliss to cook up a culi-
nary storm. This interactive class 

Snapper (Pagrus auratus) occur in 
Australia and New Zealand. In 
Australia the species is known 
from marine waters around the 
southern half of the country from 
southern Queensland to the cen-
tral coast of Western Australia. 
They are an iconic species both in 
the commercial and recreational 
sector and have retained their 
common name ‘Snapper’ on a 
historical basis. 

Snapper are usually pinkish to 
brown on the upper sides and 
silvery below. The body is covered 
by small blue spots that are most 

obvious in small fish. They can 
grow to 1.3 m in length and at 
least 20 kg in weight.  

Snapper are fished throughout 
the marine environment (coastal 
and continental shelf to about 
200m, juveniles mostly estuarine) 
using a variety of methods includ-
ing traps, trawling, longlines, han-
dlines, and mesh nets.  

The simplest way to cook your 
snapper and enjoy its flavour is 
whole on the BBQ, with fresh 
lemon juice and cracked pepper. 

 

Snapper - Peak Season for Victoria 

Sustainable Fishing - Healthy Seafood 

Pick up some fresh              
fish from your local         monger today! 

http://www.bing.com/images/search?q=snapper
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Schedule of Events 

1st December  SIV Board Meeting #120 

4th December VicFRAB Meeting  

4th - 6th December Festival of St. Nicholas - Lakes Entrance 

21st December - 1st Janu-
ary 2010 

SIV Offices Closed 

16th February 2010 SIV Board Meeting #121 

14-16th April 2010 {ŜŀŦƻƻŘ 5ƛǊŜŎǘƛƻƴǎ нлмл Ψ/ƻƴƴŜŎǘƛƴƎ ǘƘŜ {ǳǇǇƭȅ /ƘŀƛƴΩ - Melbourne 

6-10th November 2010 International Seafood and Health Conference - Melbourne 

Seafood Industry Victoria 

Ground Floor, 484 William Street, West Melbourne VIC 3003 Ph: (03) 9329 5660 Fax (03) 9328 2533 

Web: www.siv.com.au Registered Number: A0019675X 

In Briefé.. 

A commercial rock lobster fisher-
man from Warrnambool lost his 
licence for seven days and was 
convicted and fined a total of 
$1000 for licence breaches and 
ordered to pay $1360.50 in costs. 
Mr Barker pleaded guilty to four 
charges relating to breaches of 
his licence conditions after ad-
mitting to concealing three unde-
clared rock lobsters, which 
weighed a total of 2.7 kg.  

The  amnesties against prosecu-
tion under the Fisheries Act 1995, 
the Wildlife Act 1995 and the 
Flora and Fauna Guarantee Act 
1998 for commercial fishers re-
porting incidental interactions 
with protected species has been 
extended. The new amnesties 

will be effective until 18 Novem-
ber 2011. All licence holders in 
the rocklobster, giant crab and 
scallop fisheries are covered by 
the amnesties and are required 
to report interactions with pro-
tected species in their logbooks. 

Consumer confusion? The new 
report says programs aimed at 
helping consumers choose sus-
tainable fish are popular with 
consumers and businesses in 
western countries, and may raise 
awareness. But the programs 
have failed to reach their goals, 
and are beset by "consumer con-
fusion, lack of traceability and a 
lack of demonstrably improved 
conservation status for the fish 
that are meant to be protected," 

it says. The report examines the 
impact of consumer guides to 
ocean-friendly seafood, and 
noted that one of the first such 
programs, wallet cards produced 
by the Monterey Bay Aquarium 
in California, had resulted in no 
overall change in the market and 
no decrease in fishing pressures 
on the at-risk species it targeted. 
The report suggests that govern-
ment and consumers should in-
stead focus on making big 
wholesalers and retailers stop 
selling threatened fish species. It 
recommends national subsidies 
for fishing industries be axed 
and international standards be 
set for "sustainable" seafood 
labels. 


